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NOTICES * 

Japan Patent Office is not responsible for any 
damages caused by the use of this translation. 

1 .This document has been translated by computer. So the translation may not reflect the original 
precisely. 

2.**** shows the word which can not be translated. 
3. In the drawings, any words are not translated. 



CLAIMS 



[Utility model registration claim] 

[Claim 1] The shiitake mushroom minced meat which pickled desiccation shiitake mushroom in 
water, returned it, and was made into the shape of minced meat Sugar, soy sauce, Conger sushi 
logs characterized by having opened to the broth which used water, alcohol, and sugar, having 
put the conger which burned the hide after making it the body and boiling on the top face of the 
sushi rice which mixed the sushi implement which mixed with mirin, alcohol, etc., boiled down 
and was made, and the green leaves of the cut perilla, and was formed in the shape of a rod, and 
forming in it in total with a dishcloth etc. 

[Claim 2] Conger sushi logs indicated to claim 1 which applied ****** which thickened the 
above-mentioned conger. 

[Claim 3] Conger sushi logs according to claim 1 or 2 which cut the above-mentioned conger 
sushi logs in magnitude with a longitudinal direction easy to eat at two or more places. 

DETAILED DESCRIPTION 



[Detailed explanation of a design] 
[0001] 

[The technical field to which a design belongs] 

This design is related with the conger sushi logs which put the conger which used as the aperture 
body and was boiled with broth, and were formed in total on the sushi rice which mixed the sushi 
logs of a conger, and the sushi implement which boiled down and made the desiccation shiitake 
mushroom made into the shape of minced meat in detail and the green leaves of the cut perilla, 
and was formed in the shape of a rod. 
[0002] 

[Description of the Prior Art] 

Conventionally, the sushi logs which formed sushi rice in the shape of a rod, put the eel, the 
conger, the Pacific saury, etc. and were formed in total on this sushi rice exist. However, the 
sushi rice of these sushi logs was what uses what sprinkled **** which does not pass to what 
used the usual sushi rice which added **, sugar, a salt, and chemical condiment for the rice 
which carried out cooking rice and, which is attached to an eel etc. at most, 
moreover, the seafood used in sushi toppings carried on the sushi rice formed in the shape of a 
rod carried the salt and the thing in the condition which carried out pickles in vinegar opened, 
and used the Pacific saury as it was, and carried out a whiteprint or grilling with sauce to give for 
the aperture body in the case of the eel or the conger, on sushi rice, attached ** boiled on the eel 
and the conger which carried out a whiteprint or grilling with sauce to give, and, in the case of a 
Pacific saury, made it the sushi logs of an eel or a conger. 
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[0003] 

[Problem(s) to be Solved by the Device] 

Especially this design aims at offering the conger sushi logs with which a visitor can be provided 
as a curious excellent piece by devising a device to conger sushi logs under the above-mentioned 
situation. 
[0004] 

[Means for Solving the Problem] 

The shiitake mushroom minced meat which the conger sushi logs concerning this design were 
soaked in water, returned desiccation shiitake mushroom, and was made into the shape of minced 
meat Sugar, They are the conger sushi logs which opened to the broth which used water, alcohol, 
and sugar, put the conger which burned the hide after making it the body and boiling on the top 
face of the sushi rice which mixed the sushi implement which mixed with soy sauce, mirin, 
alcohol, etc., boiled down, and was made, and the green leaves of the cut perilla, and was formed 
in the shape of a rod, and were formed in it in total with the dishcloth etc. 
[0005] 

The conger sushi logs concerning this design can make the seafood used in sushi toppings for the 
sushi logs of a conger with which seasoning which carried out grilling with sauce which has and 
gives softness like the conger which steamed and carried out the whiteprint from using the 
conger boiled with the broth using water, alcohol, and sugar after opening a seafood-used-in- 
sushi-toppings slack conger, making it the body and carrying out slime of a hide and washing in 
cold water of blood was made. 

Moreover, this seafood-used-in-sushi-toppings slack conger is faced putting on the top face of 
the sushi rice formed in the shape of a rod, and is burned to extent which becomes brown the 
hide. Fragrance can be made to express while it tightens so that the mold collapse of the figure of 
the whole conger which became soft by boiling may not be carried out, and taking the bad smell 
of a conger by this. 
[0006] 

The shiitake mushroom minced meat which the sushi rice of the conger sushi logs concerning 
this design was soaked in water, returned desiccation shiitake mushroom, and was made into the 
shape of minced meat Moreover, sugar, Since the sushi implement which mixed with soy sauce, 
mirin, alcohol, etc., boiled down, and was made, and the green leaves of the cut perilla are mixed 
and it forms in the shape of a rod, in the white of the sushi rice formed in the shape of a rod The 
blue of the green leaves of a perilla, While presenting the tint with which the dark-brown spot of 
shiitake mushroom minced meat was mixed, the bitterness of the green leaves of a perilla, the 
sweet taste of shiitake mushroom minced meat, and ******** G f sushi rice become entangled, 
and the peculiar taste which is not in the former which harmonized mutually as a whole is 
presented. And this peculiar taste harmonizes with the taste of the conger boiled with the broth 
which used water, alcohol, and sugar very well, and presents a different delicious taste from the 
sushi logs of the conventional conger or an eel. 
[0007] 

The conger sushi logs concerning above-mentioned claim 2 are the conger sushi logs which 
applied ****** which thickened on the conger which is the seafood used in sushi toppings of the 
conger sushi logs concerning above-mentioned claim 1 . 
[0008] 

The conger sushi logs concerning this claim 2 brew the taste of original conger sushi logs while 
removing the bad smell of a conger by applying ****** to a conger. 
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[0009] 

The conger sushi logs concerning above-mentioned claim 3 are the conger sushi logs which cut 
the conger sushi logs concerning above-mentioned claims 1 and 2 in magnitude with a 
longitudinal direction easy to eat at two or more places. 
[0010] 

Since the conger sushi logs concerning this claim 3 cut conger sushi logs in magnitude with a 
longitudinal direction easy to eat at two or more places, they can eat easily the conger sushi logs 
formed in the shape of [ above-mentioned ] a rod using chopsticks etc. 
[0011] 

[The gestalt of implementation of a design] 

On the sushi rice 1 made into the shape of a rod at drawing 1 , a raw conger is slit open from 
underside, a bone is removed, the long seafood used in sushi toppings 2 of the conger which 
moreover performed predetermined processing (it mentions later) is put, an outline perspective 
view shows the conger sushi logs which applied ****** which thickened to the seafood used in 
sushi toppings 2, and the outline perspective view in the condition of having cut the sushi of 
drawing 1 in magnitude with a longitudinal direction easy to eat at two or more places is shown 
in drawing 2 . Next, how to make the conger sushi logs shown in drawing 1 or drawing 2 is 
explained to a detail. 
[0012] 

<Sushi rice> 1.81. of rice cleaning, 240 cc of vinegar, 180g of sugar, 70g of salts, and chemical 
condiment few ** are used. It mixes sprinkling what mixed vinegar, sugar, a salt, and chemical 
condiment with the rice which carried out cooking rice. As for the addition of vinegar, sugar, a 
salt, chemical condiment, etc., it is needless to say that it is not limited to the amount of upper 
**, and it can perform freely fluctuating the amount of vinegar or fluctuating the amount of 
sugar, a salt, and chemical condiment according to liking. When making conger sushi logs as 
shown in drawing 1 , it is desirable to increase the amount of vinegar for a while to about 270 cc. 
[0013] 

<Seafood used in sushi toppings> When using a conger for seafood used in sushi toppings, it is 
good to use an about [ 1 fish 100-120g ] thing. After slitting a raw conger open from underside 
and removing a bone, the slime of a hide is removed covering boiling water over the direction of 
a hide. Next, it removes, washing the pellicle of an antinode, surface blood, and the blood in the 
body in cold water. Moreover, **** is also removed completely. After slime-removing [ of such 
a hide ], keeping stinking and performing each processing without blood etc., broth is made 
using 31. of water, alcohol 1.5 **, and 70g of sugar, the conger which performed the above- 
mentioned processing is put into this broth, and it boils for 20 to 30 minutes. This processing is 
seasoning processing, during this seasoning processing, to take bitter taste (bitter taste) briskly is 
desired, and a bad smell escapes from it by making it such. It arranges in a tray colander 
carefully and the conger which carried out seasoning processing is put into it so that body 
collapse may not be caused. 
[0014] 

< sushi implement: Boiled shiitake mushroom [ in soy and sugar ] > Desiccation shiitake 
mushroom is pickled in overnight water, and is returned, and it is made minced meat after taking 
the ******. in this way, it boils down until it mixes the obtained shiitake mushroom minced 
meat 3 with 2kg, 800g of sugar, 50g of salts, soy sauce 500-600g, lOOg of mirin, lOOg of 
alcohol, and 50g of banks and moisture is lost. 
[0015] 
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<Green leaves of a perilla> As shown in drawing 3 , Ohba which is the green leaves 4 of a perilla 
is cut crosswise [ of Ohba ], and is cut in the condition that a narrow width is long and slender. 
The thing for the first time in size is used for the green leaves 4 of this perilla. 
[0016] 

<*****♦> 800 cc of soy sauce, 1000 cc of mirin, 1000 cc of alcohol, and Sugar (rock candy) 
250-300g are all mixed, and it boils down until sugar (rock candy) melts. Into this, after burning 
what burned the head and the bone of a conger, it puts in immediately, and it boils down below 
for 30 - 40-minute period fire. It is desirable to perform bitter taste (bitter taste) omission briskly 
at this time. 

Into this, a kudzu is put in and it thickens. 

The following procedure is performed when making sushi logs using the sushi rice 1 and seafood 
used in sushi toppings 2 (precooked conger) which were made as mentioned above, a 3 casks of 
shiitake mushroom minced meat sushi implement (the boiled shiitake mushroom in soy and 
sugar), the green leaves 4 of a perilla, and ******. 

It burns to extent to which a precooked conger is put on a wire gauze, an oil comes out of the 
hide for a while, and a scorch is attached a little, the green leaves 4 (macrophyll) of a perilla 
from which sushi rice 1 was cut 0.6 **s on the other hand — a large — about 15g is mixed and the 
shiitake mushroom two sheets and boiled [ 3 ] in soy and sugar is made into the shape of a rod by 
hand on a cutting board. The conger sushi logs which put the seafood used in sushi toppings of a 
conger 2 so that the sushi rice 1 might be covered on sushi rice 1 are made by putting the conger 
2 moreover burned as mentioned above, and closing it to a kimono with short sleeves with a 
dishcloth. In this way, the made sushi logs are sushi shown in drawing 1 . 

Next, the sushi logs are cut in magnitude with a longitudinal direction easy to eat at two or more 

places. The conger sushi logs in this condition of having cut are sushi shown in drawing 2 . 

In addition, even if it applies ****** on the seafood used in sushi toppings 2 of the sushi logs of 

drawing 1 , it may be applied on each seafood used in sushi toppings 2 which drawing 2 

detached. 

[0017] 

[Effect of the Device] 

The shiitake mushroom minced meat which the conger sushi logs of claim 1 concerning this 
design were soaked in water, returned desiccation shiitake mushroom, and was made into' the 
shape of minced meat Sugar, They are the conger sushi logs which opened to the broth which 
used water, alcohol, and sugar, put the conger which burned the hide after making it the body 
and boiling on the top face of the sushi rice which mixed the sushi implement which mixed with 
soy sauce, mirin, alcohol, etc., boiled down, and was made, and the green leaves of the cut 
perilla, and was formed in the shape of a rod, and were formed in it in total with the dishcloth 
etc. Therefore, the seafood used in sushi toppings for the sushi logs of a conger with which 
seasoning which carried out grilling with sauce which has and gives softness like the conger 
which steamed and carried out the whiteprint was made can be made. 

Moreover, this seafood-used-in-sushi-toppings slack conger is faced putting on the top face of 
the sushi rice formed in the shape of a rod, and is burned to extent which becomes brown the 
hide. Fragrance can be made to express while it tightens so that the mold collapse of the figure of 
the whole conger which became soft by boiling may not be carried out, and taking the bad smell 
of a conger by this. 

Furthermore, while presenting the tint with which the blue of the green leaves of a perilla and the 
dark-brown spot of shiitake mushroom minced meat were mixed into the white of the sushi rice 
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formed in the shape of a rod, the bitterness of the green leaves of a perilla, the sweet taste of 
shiitake mushroom minced meat, and ******** Q f sushi rice become entangled, and the peculiar 
taste which is not in the former which harmonized mutually as a whole is presented. And this 
peculiar taste harmonizes with the taste of the conger boiled with the broth which used water, 
alcohol, and sugar very well, and presents a different delicious taste from the sushi logs of the 
conventional conger or an eel. 
[0018] 

The conger sushi logs concerning above-mentioned claim 2 are the conger sushi logs which 
applied ****** which thickened on the conger which is the seafood used in sushi toppings of the 
conger sushi logs concerning above-mentioned claim 1 . Therefore, while removing the bad smell 
of a conger by applying ****** to a conger, the taste of original conger sushi logs is brewed. 
[0019] 

Since the conger sushi logs concerning above-mentioned claim 3 are the conger sushi logs which 
cut the conger sushi logs concerning above-mentioned claims 1 and 2 in magnitude with a 
longitudinal direction easy to eat at two or more places, they can eat easily the conger sushi logs 
formed in the shape of [ above-mentioned ] a rod using chopsticks etc. 
[Filing Date] January 19, Heisei 10 [the procedure amendment 1] 

[Document to be Amended] Specification [the subject name for amendment] Whole sentence 
[the amendment approach] Modification [the contents of amendment] 
[Detailed explanation of a design] 
[0001] 

[The technical field to which a design belongs] 
This design is related with conger sushi logs. 
[0002] 

[Description of the Prior Art] 

Conventionally, the sushi logs which formed sushi rice in the shape of a rod, put the eel, the 
conger, the Pacific saury, etc. and were formed in total on this sushi rice exist. However, the 
sushi rice of these sushi logs was what uses what sprinkled **** which does not pass to what 
used the usual sushi rice which added **, sugar, a salt, and chemical condiment for the rice 
which carried out cooking rice and, which is attached to an eel etc. at most, 
moreover, the seafood used in sushi toppings carried on the sushi rice formed in the shape of a 
rod carried the salt and the thing in the condition which carried out pickles in vinegar opened, 
and used the Pacific saury as it was, and carried out a whiteprint or grilling with sauce to give for 
the aperture body in the case of the eel or the conger, on sushi rice, attached ** boiled on the eel 
and the conger which carried out a whiteprint or grilling with sauce to give, and, in the case of a 
Pacific saury, made it the sushi logs of an eel or a conger. 
[0003] 

[Problem(s) to be Solved by the Device] 

Especially this design aims at offering the conger sushi logs with which a visitor can be provided 
as a curious excellent piece by devising a device to conger sushi logs under the above-mentioned 
situation. 
[0004] 

[Means for Solving the Problem] 

The conger sushi logs concerning the design of above-mentioned claim 1 have the sushi rice 
which the shiitake mushroom minced meat by which seasoning processing was carried out, and 
the cut green leaves of a perilla were mixed as an ingredient, and was fabricated in the shape of a 
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rod, and the conger of the aperture body as seafood used in sushi toppings carried on this sushi 
rice, while the above-mentioned conger is carried on the above-mentioned sushi rice, seasoning 
processing is carried out and only the hide is burned. [0005] 

In the conger sushi logs concerning this design, after opening a seafood-used-in-sushi-toppings 
slack conger, making it the body and carrying out slime of a hide, and washing in cold water of 
blood, the conger boiled with the broth using water, alcohol, and sugar can be used. The conger 
which performed such seasoning processing becomes seasoning which carried out grilling with 
sauce which has and gives softness like the conger which steamed and carried out the whiteprint. 
Moreover, this seafood-used-in-sushi-toppings slack conger is faced putting on the top face of 
the sushi rice fabricated in the shape of a rod, and is burned by extent which becomes brown the 
hide. Fragrance can be made to express while it tightens so that the mold collapse of the figure of 
the whole conger which became soft by boiling may not be carried out, and taking the bad smell 
of a conger by this. 
[0006] 

The sushi rice of the conger sushi logs concerning this design the shiitake mushroom minced 
meat made into the shape of minced meat Moreover, sugar, Since what mixed with soy sauce, 
mirin, alcohol, etc. and was boiled down, and the cut green leaves of a perilla are mixed and it 
fabricates in the shape of a rod, in the white of the sushi rice fabricated in the shape of a rod The 
blue of the green leaves of a perilla, While presenting the tint with which the dark-brown spot of 
shiitake mushroom minced meat was mixed, the bitterness of the green leaves of a perilla, the 
sweet taste of shiitake mushroom minced meat, and ******** G f sushi rice become entangled, 
and the peculiar taste which is not in the former which harmonized mutually as a whole is 
presented. And this peculiar taste harmonizes with the taste of the conger boiled with the broth 
which used water, alcohol, and sugar very well, and presents a different delicious taste from the 
sushi logs of the conventional conger or an eel. 
[0007] 

The conger sushi logs concerning above-mentioned claim 2 brew the taste of original conger 
sushi logs while a way removes the bad smell of a conger for ****** which thickened the above- 
mentioned conger by a certain thing. 
[0008] 

Since the above-mentioned sushi rice and the above-mentioned conger carried on it are cut by 
magnitude with a longitudinal direction easy to eat at two or more places, the conger sushi logs 
concerning above-mentioned claim 3 can eat easily the conger sushi logs fabricated in the shape 
of [ above-mentioned ] a rod using chopsticks etc. 
[0009] 

[The gestalt of implementation of a design] 

On the sushi rice 1 made into the shape of a rod at drawing 1 , a raw conger is slit open from 
underside, a bone is removed, the long seafood used in sushi toppings 2 of the conger which 
moreover performed predetermined processing (it mentions later) is put, an outline perspective 
view shows the conger sushi logs to which ****** which thickened the seafood used in sushi 
toppings 2 is applied, and the outline perspective view in the condition of having cut the sushi of 
drawing 1 in magnitude with a longitudinal direction easy to eat at two or more places is shown 
in drawing 2 . 
[0010] 

The conger sushi logs concerning this design have the sushi rice 1 which the shiitake mushroom 
minced meat 3 by which seasoning processing was carried out, and the cut green leaves 4 of a 
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perilla were mixed as an ingredient, and was fabricated in the shape of a rod, and the conger 2 of 
the aperture body as seafood used in sushi toppings carried on this sushi rice 1, while the above- 
mentioned conger 2 is carried on the above-mentioned sushi rice 1, seasoning processing is 
carried out and only the hide is burned. ****** which thickened may be applied to the above- 
mentioned conger 2. Moreover, the above-mentioned sushi rice 1 and the above-mentioned 
conger 2 carried on it may be cut by magnitude with a longitudinal direction easy to eat at two or 
more places. [001 1] 

Next, how to make the conger sushi logs shown in drawing 1 or drawing 2 is explained to a 
detail. [0012] 

<Sushi rice> 1 .81. of rice cleaning, 240 cc of vinegar, 180g of sugar, 70g of salts, and chemical 
condiment few * * are used. It mixes sprinkling what mixed vinegar, sugar, a salt, and chemical 
condiment with the rice which carried out cooking rice. As for the addition of vinegar, sugar, a 
salt, chemical condiment, etc., it is needless to say that it is not limited to the amount of upper 
**, and it can perform freely fluctuating the amount of vinegar or fluctuating the amount of 
sugar, a salt, and chemical condiment according to liking. When making conger sushi logs as 
shown in drawing 1 , it is desirable to increase the amount of vinegar for a while to about 270 cc. 
[0013] 

<Seafood used in sushi toppings> When using a conger for seafood used in sushi toppings, it is 
good to use an about [ 1 fish 100-120g ] thing. After slitting a raw conger open from underside 
and removing a bone, the slime of a hide is removed covering boiling water over the direction of 
a hide. Next, it removes, washing the pellicle of an antinode, surface blood, and the blood in the 
body in cold water. Moreover, **** is also removed completely. After slime-removing [ of such 
a hide ], keeping stinking and performing each processing without blood etc., broth is made 
using 31. of water, alcohol 1 .5 **, and 70g of sugar, the conger which performed the above- 
mentioned processing is put into this broth, and it boils for 20 to 30 minutes. This processing is 
seasoning processing, during this seasoning processing, to take bitter taste (bitter taste) briskly is 
desired, and a bad smell escapes from it by making it such. It arranges in a tray colander 
carefully and the conger which carried out seasoning processing is put into it so that body 
collapse may not be caused. 
[0014] 

< sushi implement: Boiled shiitake mushroom [ in soy and sugar ] > Desiccation shiitake 
mushroom is pickled in overnight water, and is returned, and it is made minced meat after taking 
the ******. in this way, it boils down until it mixes the obtained shiitake mushroom minced 
meat 3 with 2kg, 800g of sugar, 50g of salts, soy sauce 500-600g, lOOg of mirin, lOOg of 
alcohol, and 50g of banks and moisture is lost. 
[0015] 

<Green leaves of a perilla> As shown in drawing 3 , Ohba which is the green leaves 4 of a perilla 
is cut crosswise [ of Ohba ], and is cut in the condition that a narrow width is long and slender. 
The thing for the first time in size is used for the green leaves 4 of this perilla. 
[0016] 

<***♦**> 800 cc of soy sauce, 1000 cc of mirin, 1000 cc of alcohol, and Sugar (rock candy) 
250-300g are all mixed, and it boils down until sugar (rock candy) melts. Into this, after burning 
what burned the head and the bone of a conger, it puts in immediately, and it boils down below 
for 30 - 40-minute period fire. It is desirable to perform bitter taste (bitter taste) omission briskly 
at this time. 

Into this, a kudzu is put in and it thickens. 
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[0017] 

The following procedure is performed when making sushi logs using the sushi rice 1 and seafood 
used in sushi toppings 2 (precooked conger) which were made as mentioned above, a 3 casks of 
shiitake mushroom minced meat sushi implement (the boiled shiitake mushroom in soy and 
sugar), the green leaves 4 of a perilla, and ******. 
[0018] 

It burns to extent to which a precooked conger is put on a wire gauze, an oil comes out of the 
hide for a while, and a scorch is attached a little, the green leaves 4 (macrophyll) of a perilla 
from which sushi rice 1 was cut 0.6 **s on the other hand — a large — about 15g is mixed and the 
shiitake mushroom two sheets and boiled [ 3 ] in soy and sugar is made into the shape of a rod by 
hand on a cutting board. The conger sushi logs which put the seafood used in sushi toppings of a 
conger 2 so that the sushi rice 1 might be covered on sushi rice 1 are made by putting the conger 
2 moreover burned as mentioned above, and closing it to a kimono with short sleeves with a 
dishcloth. In this way, the made sushi logs are sushi shown in drawing 1 . 
[0019] 

Next, the sushi logs are cut in magnitude with a longitudinal direction easy to eat at two or more 

places. The conger sushi logs in this condition of having cut are sushi shown in drawing 2 . 

In addition, even if it applies ****** on the seafood used in sushi toppings 2 of the sushi logs of 

drawing 1 , it may be applied on each seafood used in sushi toppings 2 which drawing 2 

detached. 

[0020] 

[Effect of the Device] 

According to the design concerning claim 1 , it can be made seasoning which carried out grilling 
with sauce which had and gives softness like the conger in which the conger as seafood used in 
sushi toppings steamed and carried out the whiteprint. Moreover, it is tightened so that the figure 
of the whole conger may not carry out the mold collapse of the conger put on the top face of the 
sushi rice fabricated in the shape of a rod, since only the direction of the hide is burned, and the 
bad smell of a conger is lost, and fragrance is expressed. [0021] 

Furthermore, while presenting the tint with which the blue of the green leaves of a perilla and the 
dark-brown spot of shiitake mushroom minced meat were mixed into the white of the sushi rice 
fabricated in the shape of a rod, the bitterness of the green leaves of a perilla, the sweet taste of 
shiitake mushroom minced meat, and ******** Q f sushi rice become entangled, and the peculiar 
taste which is not in the former which harmonized mutually as a whole is presented. And this 
peculiar taste harmonizes with the taste of the conger boiled with the broth which used water, 
alcohol, and sugar very well, and presents a different delicious taste from the sushi logs of the 
conventional conger or an eel. 
[0022] 

The conger sushi logs concerning above-mentioned claim 2 have applied ****** which 
thickened on the conger which is the seafood used in sushi toppings of the conger sushi logs 
concerning above-mentioned claim 1 . Therefore, while removing the bad smell of a conger, the 
taste of original conger sushi logs is brewed. 
[0023] 

Since the conger sushi logs concerning above-mentioned claims 1 and 2 are cut by magnitude 
with a longitudinal direction easy to eat at two or more places, the conger sushi logs concerning 
above-mentioned claim 3 can eat easily the conger sushi logs fabricated in the shape of [ above- 
mentioned ] a rod using chopsticks etc. 



XXX.XXXXXX.XA 



8 



TECHNICAL FIELD 



[The technical field to which a design belongs] 

This design is related with the conger sushi logs which put the conger which used as the aperture 
body and was boiled with broth, and were formed in total on the sushi rice which mixed the sushi 
logs of a conger, and the sushi implement which boiled down and made the desiccation shiitake 
mushroom made into the shape of minced meat in detail and the green leaves of the cut perilla, 
and was formed in the shape of a rod. 
[0002] 

PRIOR ART 



[Description of the Prior Art] 

Conventionally, the sushi logs which formed sushi rice in the shape of a rod, put the eel, the 
conger, the Pacific saury, etc. and were formed in total on this sushi rice exist. However, the 
sushi rice of these sushi logs was what uses what sprinkled **** which does not pass to what 
used the usual sushi rice which added **, sugar, a salt, and chemical condiment for the rice 
which carried out cooking rice and, which is attached to an eel etc. at most, 
moreover, the seafood used in sushi toppings carried on the sushi rice formed in the shape of a 
rod carried the salt and the thing in the condition which carried out pickles in vinegar opened, 
and used the Pacific saury as it was, and carried out a whiteprint or grilling with sauce to give for 
the aperture body in the case of the eel or the conger, on sushi rice, attached ** boiled on the eel 
and the conger which carried out a whiteprint or grilling with sauce to give, and, in the case of a 
Pacific saury, made it the sushi logs of an eel or a conger. 
[0003] 

EFFECT OF THE INVENTION 



[Effect of the Device] 

Open the conger sushi logs of claim 1 concerning this design to the broth which used water, 
alcohol, and sugar for the top face of the sushi rice which mixed the sushi implement which 
mixed with sugar, soy sauce, mirin, alcohol, etc. the shiitake mushroom minced meat which 
pickled desiccation shiitake mushroom in water, returned it, and was made into the shape of 
minced meat, boiled it down, and made it, and the green leaves of the cut perilla, and was formed 
in the shape of a rod, and use them as the body. After boiling, they are the conger sushi logs 
which carried the conger which burned the hide and were formed in total with the dishcloth etc. 
Therefore, the seafood used in sushi toppings for the sushi logs of a conger with which seasoning 
which carried out grilling with sauce which has and gives softness like the conger which steamed 
and carried out the whiteprint was made can be made. 

Moreover, this seafood-used-in-sushi-toppings slack conger is faced putting on the top face of 
the sushi rice formed in the shape of a rod, and is burned to extent which becomes brown the 
hide. Fragrance can be made to express while it tightens so that the mold collapse of the figure of 
the whole conger which became soft by boiling may not be carried out, and taking the bad smell 
of a conger by this. 

Furthermore, while presenting the tint with which the blue of the green leaves of a perilla and the 
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dark-brown spot of shiitake mushroom minced meat were mixed into the white of the sushi rice 
formed in the shape of a rod, the bitterness of the green leaves of a perilla, the sweet taste of 
shiitake mushroom minced meat, and ******** Q f sushi rice become entangled, and the peculiar 
taste which is not in the former which harmonized mutually as a whole is presented. And this 
peculiar taste harmonizes with the taste of the conger boiled with the broth which used water, 
alcohol, and sugar very well, and presents a different delicious taste from the sushi logs of the 
conventional conger or an eel. 
[0018] 

The conger sushi logs concerning above-mentioned claim 2 are the conger sushi logs which 
applied ****** which thickened on the conger which is the seafood used in sushi toppings of the 
conger sushi logs concerning above-mentioned claim 1 . Therefore, while removing the bad smell 
of a conger by applying ****** to a conger, the taste of original conger sushi logs is brewed. 
[0019] 

Since the conger sushi logs concerning above-mentioned claim 3 are the conger sushi logs which 
cut the conger sushi logs concerning above-mentioned claims 1 and 2 in magnitude with a 
longitudinal direction easy to eat at two or more places, they can eat easily the conger sushi logs 
formed in the shape of [ above-mentioned ] a rod using chopsticks etc. 
[Filing Date] January 19, Heisei 10 [Procedure amendment 1] 

[Document to be Amended] Specification [Item(s) to be Amended] Whole sentence [Method of 
Amendment] Modification [Proposed Amendment] 
[Detailed explanation of a design] 
[0001] 

TECHNICAL PROBLEM 



[Problem(s) to be Solved by the Device] 

Especially this design aims at offering the conger sushi logs with which a visitor can be provided 
as a curious excellent piece by devising a device to conger sushi logs under the above-mentioned 
situation. 
[0004] 

MEANS 



[Means for Solving the Problem] 

The shiitake mushroom minced meat which the conger sushi logs concerning this design were 
soaked in water, returned desiccation shiitake mushroom, and was made into the shape of minced 
meat Sugar, They are the conger sushi logs which opened to the broth which used water, alcohol, 
and sugar, put the conger which burned the hide after making it the body and boiling on the top 
face of the sushi rice which mixed the sushi implement which mixed with soy sauce, mirin, 
alcohol, etc., boiled down, and was made, and the green leaves of the cut perilla, and was formed 
in the shape of a rod, and were formed in it in total with the dishcloth etc. 
[0005] 

The conger sushi logs concerning this design can make the seafood used in sushi toppings for the 
sushi logs of a conger with which seasoning which carried out grilling with sauce which has and 
gives softness like the conger which steamed and carried out the whiteprint from using the 
conger boiled with the broth using water, alcohol, and sugar after opening a seafood-used-in- 
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sushi-toppings slack conger, making it the body and carrying out slime of a hide and washing in 
cold water of blood was made. 

Moreover, this seafood-used-in-sushi-toppings slack conger is faced putting on the top face of 
the sushi rice formed in the shape of a rod, and is burned to extent which becomes brown the 
hide. Fragrance can be made to express while it tightens so that the mold collapse of the figure of 
the whole conger which became soft by boiling may not be carried out, and taking the bad smell 
of a conger by this. 
[0006] 

The shiitake mushroom minced meat which the sushi rice of the conger sushi logs concerning 
this design was soaked in water, returned desiccation shiitake mushroom, and was made into the 
shape of minced meat Moreover, sugar, Since the sushi implement which mixed with soy sauce, 
mirin, alcohol, etc., boiled down, and was made, and the green leaves of the cut perilla are mixed 
and it forms in the shape of a rod, in the white of the sushi rice formed in the shape of a rod The 
blue of the green leaves of a perilla, While presenting the tint with which the dark-brown spot of 
shiitake mushroom minced meat was mixed, the bitterness of the green leaves of a perilla, the 
sweet taste of shiitake mushroom minced meat, and ******** Q f sushi rice become entangled, 
and the peculiar taste which is not in the former which harmonized mutually as a whole is 
presented. And this peculiar taste harmonizes with the taste of the conger boiled with the broth 
which used water, alcohol, and sugar very well, and presents a different delicious taste from the 
sushi logs of the conventional conger or an eel. 
[0007] 

The conger sushi logs concerning above-mentioned claim 2 are the conger sushi logs which 
applied ****** which thickened on the conger which is the seafood used in sushi toppings of the 
conger sushi logs concerning above-mentioned claim 1 . 
[0008] 

The conger sushi logs concerning this claim 2 brew the taste of original conger sushi logs while 

removing the bad smell of a conger by applying ****** to a conger. 

[0009] 

The conger sushi logs concerning above-mentioned claim 3 are the conger sushi logs which cut 
the conger sushi logs concerning above-mentioned claims 1 and 2 in magnitude with a 
longitudinal direction easy to eat at two or more places. 
[0010] 

Since the conger sushi logs concerning this claim 3 cut conger sushi logs in magnitude with a 
longitudinal direction easy to eat at two or more places, they can eat easily the conger sushi logs 
formed in the shape of [ above-mentioned ] a rod using chopsticks etc. 
[0011] 

[The gestalt of implementation of a design] 

On the sushi rice 1 made into the shape of a rod at drawing 1 , a raw conger is slit open from 
underside, a bone is removed, the long seafood used in sushi toppings 2 of the conger which 
moreover performed predetermined processing (it mentions later) is put, an outline perspective 
view shows the conger sushi logs which applied ****** which thickened to the seafood used in 
sushi toppings 2, and the outline perspective view in the condition of having cut the sushi of 
drawing 1 in magnitude with a longitudinal direction easy to eat at two or more places is shown 
in drawing 2 . Next, how to make the conger sushi logs shown in drawing 1 or drawing 2 is 
explained to a detail. 
[0012] 
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<Sushi rice> 1.81. of rice cleaning, 240 cc of vinegar, 180g of sugar, 70g of salts, and chemical 
condiment few ** are used. It mixes sprinkling what mixed vinegar, sugar, a salt, and chemical 
condiment with the rice which carried out cooking rice. As for the addition of vinegar, sugar, a 
salt, chemical condiment, etc., it is needless to say that it is not limited to the amount of upper 
**, and it can perform freely fluctuating the amount of vinegar or fluctuating the amount of 
sugar, a salt, and chemical condiment according to liking. When making conger sushi logs as 
shown in drawing 1 , it is desirable to increase the amount of vinegar for a while to about 270 cc. 
[0013] ~ " 

<Seafood used in sushi toppings> When using a conger for seafood used in sushi toppings, it is 
good to use an about [ 1 fish 100-120g ] thing. After slitting a raw conger open from underside 
and removing a bone, the slime of a hide is removed covering boiling water over the direction of 
a hide. Next, it removes, washing the pellicle of an antinode, surface blood, and the blood in the 
body in cold water. Moreover, **** is also removed completely. After slime-removing [ of such 
a hide ], keeping stinking and performing each processing without blood etc., broth is made 
using 31. of water, alcohol 1.5 **, and 70g of sugar, the conger which performed the above- 
mentioned processing is put into this broth, and it boils for 20 to 30 minutes. This processing is 
seasoning processing, during this seasoning processing, to take bitter taste (bitter taste) briskly is 
desired, and a bad smell escapes from it by making it such. It arranges in a tray colander 
carefully and the conger which carried out seasoning processing is put into it so that body 
collapse may not be caused. 
[0014] 

< sushi implement: Boiled shiitake mushroom [ in soy and sugar ] > Desiccation shiitake 
mushroom is pickled in overnight water, and is returned, and it is made minced meat after taking 
the ******. in this way, it boils down until it mixes the obtained shiitake mushroom minced 
meat 3 with 2kg, 800g of sugar, 50g of salts, soy sauce 500-600g, lOOg of mirin, lOOg of 
alcohol, and 50g of banks and moisture is lost. 
[0015] 

<Green leaves of a perilla> As shown in drawing 3 , Ohba which is the green leaves 4 of a perilla 
is cut crosswise [ of Ohba ], and is cut in the condition that a narrow width is long and slender. 
The thing for the first time in size is used for the green leaves 4 of this perilla. 
[0016] 

<******> 800 cc of soy sauce, 1000 cc of mirin, 1000 cc of alcohol, and Sugar (rock candy) 
250-300g are all mixed, and it boils down until sugar (rock candy) melts. Into this, after burning 
what burned the head and the bone of a conger, it puts in immediately, and it boils down below 
for 30 - 40-minute period fire. It is desirable to perform bitter taste (bitter taste) omission briskly 
at this time. 

Into this, a kudzu is put in and it thickens. 

The following procedure is performed when making sushi logs using the sushi rice 1 and seafood 
used in sushi toppings 2 (precooked conger) which were made as mentioned above, a 3 casks of 
shiitake mushroom minced meat sushi implement (the boiled shiitake mushroom in soy and 
sugar), the green leaves 4 of a perilla, and ******. 

It burns to extent to which a precooked conger is put on a wire gauze, an oil comes out of the 
hide for a while, and a scorch is attached a little, the green leaves 4 (macrophyll) of a perilla 
from which sushi rice 1 was cut 0.6 **s on the other hand — a large — about 15g is mixed and the 
shiitake mushroom two sheets and boiled [ 3 ] in soy and sugar is made into the shape of a rod by 
hand on a cutting board. The conger sushi logs which put the seafood used in sushi toppings of a 
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conger 2 so that the sushi rice 1 might be covered on sushi rice 1 are made by putting the conger 
2 moreover burned as mentioned above, and closing it to a kimono with short sleeves with a 
dishcloth. In this way, the made sushi logs are sushi shown in drawing 1 . 

Next, the sushi logs are cut in magnitude with a longitudinal direction easy to eat at two or more 

places. The conger sushi logs in this condition of having cut are sushi shown in drawing 2 . 

In addition, even if it applies ****** on the seafood used in sushi toppings 2 of the sushi logs of 

drawing 1 , it may be applied on each seafood used in sushi toppings 2 which drawing 2 

detached. 

[0017] 

DESCRIPTION OF DRAWINGS 



[Brief Description of the Drawings] 

[Drawing 11 It is the outline perspective view of conger sushi logs. 

[Drawing 21 It is the outline perspective view of the sushi logs which cut the sushi logs of 
drawing 1 in magnitude easy to eat. 

[Drawing 3] It is the perspective view showing the cutting condition of the green leaves of a 
perilla. 

[Description of Notations] 

1 Sushi Rice 

2 Seafood Used in Sushi Toppings (Precooked Conger) 

3 Shiitake Mushroom Minced Meat 

4 Green Leaves of Perilla 



[Translation done.] 
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